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cover with e little of the eeree|
to tim- the bowl, end
water for thirty minutes. Serve with à
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Cbrry of Mettoe—Cut the lutton ie-
ell fat.to Beat cubes, reject

in e table-two onions ie rings
spoonful of batter; when the 
brown add a pint "6f water, a 
ful of curry powder end a pint of the 
cold mutton. Let it come to a boil, 
simmer for ten minutes aad serve ie a 
border of rice.

onions are

Deviled Mutton ie a favorite with 
those who enjoy n piquant flavor. Cut 
the mutton into thick slices aad trim off 
the fat. If the mutton is raw, it will 
be meek better than if well cooked. 
Hub a little black pepper into each slice, 
uio in melted butter aad broil quickly 
over hot coals. Put into n saucepan a 
eupnd of -water, add a tableepooafol of 
Worcestershire sauce, a tablespoonful of 
lemon juice and the grated rind of a 
lemon. Fry a tablespoonful of oiion 
in butter until it is a dark brown; add 
a level tableepooafol of flour and the 
spiced water. Cook for flve minute*, 
strain over the boiled mutton and serve.

Mutton Scollop—If the meet is ten­
der, cut it in thin slices; if not, it will 
be better to chon flne. Season palat­
ably with salt and pepper. Pat a layer 
in a bettered pan, then one of canned 
tomatoes, continuing until the pan is 
foil, the top layer being of tomatoes. 
Hake in the ovea for half an boor.. 
Serve very hot with baked potatoes.

thought* men carry about in their minds, 
and set before you, without shame aad 
without apology?

Salvation by Knowledge. ,
Here is a man with a defective heart 

valve. It does not kill him. But he ie 
handicapped by it. He Ie abort of 
breath. He has fainting spells. He 
mu*t always guard against over-exertion. 
Because of that defect he gets less 

• service of tke .other organa of the body.
Now it ie just as impossible to hare 

' a false idea in the mind without damage 
I as it is to Juive a diseased heart with­

out lowering the tone of the bodily 
health. And if the error pertains to so 
basic a thing aa religion, if oas has a 

i false philosophy of life, the damage 
will be serious.

There is not a leper spot on the body 
politic which is not due to bad thin king. 
Isaiah declared that social distress was 
due primarily to man’s ignorance, and 
his words are full of signtAesnee to­
day:

"Therefore are my people gone into 
captivity because they have no know I
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Easy tollingAnother method is to slice the meat, 

dip it in melted butter, sprinkle with 
salt, pepper and dry mustard, roll it in 
bread-crumbs, place on a buttered bak­
ing pan and brown it in a hot oven. 
Dish on a platter in a circle and heap 
the renter with fresh, crisp watereresses.
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To prepare the mutton: Remove all 
bonce, gristle and fair-reject the fat 
and put boues aad gristle ie a saucepan, 
cover with titer, add a sprig of pars­
ley, a bay leaf, a clover aad a teaspoon 
ful of salt to a pint of water. Sim 
mer this for the sauce. Miace the mut
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Marble Cake.—Dark |**rt—One-half 
ip botter* one-half tap brows sugar, 

aad one-quarter cups flour, one- 
qaarter cup ranlessr*. one quarter cap 
sweet milk, yolk of two eggs, one tea-

£>oe baking powder, one c-isnsmon, 
res, not meg. White |«iri —Onr MT 
trr cap batter, three-quarter cup white 

sugwr, one-quarter cop tweet milk, owe 
cup flour, one teaspoon Baking powder, 
see lemon, white of two eggs.

*
Lemon Sponge Pudding. -One quart 

ef water, two lemon#, sugar, stifles With 
ears starch. Beat the whites of two 
<wg* stiff, aad put la last and let get 
sold, aad serve with custard made from 
the yelks of egg ami milk, r iavor with 
lemon or vanilla. „ '§£& MÉN •

0
Meringue.—Prepare one pint of i

mÊÊÊÈÊÛ^ÊÈ ÉÊÊIIÊÊIIêA
i one-half

aad while hot add spices, i bones, ' gristle 
of nutmeg, ami one-half 1 and put bone# 

of cinnamon. add one teaspoon ^ with fml 
juice, -ami the grated rind of toy, a bay 1 

a lemon. Mix with this two fui of mh to 
of butter aed the well-beaten

Cks of two eggs, adding gradually one- 
f cup of granulated sugar. Bake ia 
eovsred dish for ten minute* ia a mod 

mate ovea. Remove end cover with mer­
ingue made with the whites of eggs beat­
en stiff, and four tablespoons of sugar, 
eue teaspoon of vanilla; cool «tightly, 
aad eat with cream, if you have It.

Jl
Devil Gakek—Cnstard part-One cupful 

ef grated ehoeplate, oee cupfnl brown 
sugar one-half cupful sweet milk, yolk 
ef one egg. Cake part—One cap brown 
sugar, two cup* flour, one-half cap bat­
ter, one-half cup sweet milk, two eggs.
Cream, butter ami eager together; add 
yolk of eggs, then add milk, flour and 
whites of eggs beaten stiff; 
ia custard; lastly dissolve

asms—Twe c 
agar, one-half 

■as qaartST teaspoon 
r; cook until it stiffens ia ceM 
r, and when cool flavor to ta ate and 
to a cream, mold into shape. Nota­
it cook this till it forms nicely la 
water, for if you get it too stiff 

’t beat it. To make maple ereesn 
toons seger aad one-half the qeaa-

?’ of i-roiun of tartar aad mi A, instead 
water.

à ■
Turk Mi Delight. Take the juice of 

oee lemon sad the rind of two aad boil 
- ie two aad one-half cepe of water flve 

or six minutes, then strain aad add two 
♦eaess of gelatine, dissolved in above;
hw"jimmuio ^wToLhiütif‘euri liquid 
ail the tisse, add two lbs. of granulated 
sugar, stir very Btits; boil tea minute*, 
poor is buttered pan*, let stand over 
sight la the morning cut in square* 
aad roll in idflg sugar.

* Î®Rolled Oats Coottm. Three and one- 
half cape rolled oats, two cone brown 
sugar, one cup lard, oee cup lukewarm 
water, one teaspoon soda, two cape cream 

mvof tarter; add fleer to roll.
Jl

Scotch Toffee—Four caps brown sugar, 
two rop. o/ butter, one^tobiespoon^of
hajf*mi hour without”stirring, “thee try 
a tittht m cold water. If crisp it a

.♦*».. a*l..A.hatt...
spoon qf vinegar, one 
ailla. Boil till it b.

ia nice with flga or nets pet la at

are so smbv agreeable 
mutton a served time 

be eaten cold

and the 'Water «trained from the bones. 
Throw 
half a
MNMta&t . .
of a pepper pod afld simmer for if 
teen minutes; strain and serve.

*
Mutton Hoeflle—Mix a cupful each 

of chopped motion ami masked potatoes, 
a teaspoonful of salt, half a toaspoonful 
of paprika, a teaspoon ful of chopped 
parsley, a tableepoonful of grated onion 
aad well-beaten three yolks of eggs. 
Fold ia the.well whipped whites ef the

al» and bgke ia small patty pans for 
f an hoar. The» will puff up and 
become v*y light and delicate. Serve 

very hot.
Jl

Mutton Cecil»—Chop the mutton very 
flne. To one pint add a beaten egg, a 
tewspoonful of eeh, A" tableepoonful of 
melted bdtter, half a teaspoonful of pop 
per, a tabkepoeaful of onion juice and 
two tablespoon fuis of moist breed 
crumbu with a tableepoonful Of hot wa­
ter and let them stand a few minutes. 
Mik the whole well together then form 
into -mall fanIM, roll in bread-crumb# 
aad fry to a rich brown, 
tomato or caper sauce. If this dish 
should be desired for breakfast the 
ails may be shaped the day before and 
bent in a tool place. If the on 
jniee be not liked, it may he omitted.

*
Caper Saucé—Mix s tableepoonful 

each of butter aad flour until well blend­
ed. Add slowly a plat of boiling water 
sad stir. Ceok lor tea minutes Mix ia
three tabl.-*p»>.>nfula ef super* that haw 

eat or chopped coarsely. Pickled 
rtium pods, whisk have a flee flavor, 

by amay to capers aad 
sues. The ammo may be 

two tabie-

, No evil action can be well done.
Do good for your own sake.
All countries are a wise man ’• home.
slight ao man for his poverty.
Be courteous to all, but intimate with 

few.
Prefer solid sense to wit.
Never say anything that could offend 

modesty.
Let ao jest Intrude upon good man

Always defend the unfortunate.
Men are not te be wrought upon when 

they are hot.
Take heed of whom you apeak, and

to whom. ■ -
Avoid vicious persons, fer vice is in­

fection*.
Blame not before you examine the 

truth.
Kmleavvr 

neighbor*.
Strive not with a
i<oae no time in executing your rwo 

hstlsae

EIGHT HOURS ASSURED

Number of cities where 
I.T U. has eight-hour and 

; closed shop agreements 
: ; in effect . ....

Number of cities where 
Typothet» has establish­
ed nine-hour day and 
open shop .
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to make peace among your

without

. aJd^T*cupful of hot we- 
a moderate even for

The mixture of minced mutton iw the 
rerioe for mutton Welle can be used to

X-Flrrs ."■sS’.j.tz
stem end of the peppers aad remove 
the seeds; cover with boiling water and
■MMHÉMÎItVMMMlBlHiMlv aad

«topped meat. Place in

ter aad bake In 
three-quarter* of | 
of chopped meat is 
peppers. When the peppers are cooked 
remove them to a dish, thicken the wa­
ter ia the pan with a tableepoonful of 
Soar and pour eroueu the peppers. If 
them is oak «m» cupful of meal, add a 
cupful of Stewed tomate* bad a cue 
ful of railed oat*, ric. or bonder—aB 
of which are. perhaps, "left overs’’— 
or B' cupful of hread <*rumh*c that hove 

with half a cupful of hot

Mutton 
dj tninl. Hue it 
c<t water, coohet 
roni chopped am 
the hollo

STRAI6UT THINKING
By HERBERT S. BiCLOW 

Pastor af Vine ft

If a nun’s thought ia a dies and 
seven*, his life ie apt to be full of ia- 
coaaisteiieieH. A false idea ia next door 
to an immoral act. Straight thinking 
is essential to right living.

From the gaUsriea of the City Council 
chamber I heard a councilman advocate 
the passage of the gee franchise. He 
began by declaring that he wee a friend 
of the wurkiagauu.

He favored giving Ute franchise to 
the Uaa (loan pa ay because the directors 
of the company were our richest citi- 
xeoa. They gave us our efcy-serapere, 
they gave employment to <*r laborers, 
and therefor, aa a favor to oor work­
ingmen the councilman proponed to give 
the fra ash tee to their employers. To be 
sure, the franchi* seat the stock of the 
Gas Company up a million dollars, but 
the interests of labor hare to he looked 
after, ao matter what crumbs fall to 
the respectful business grafters of the

tiare the Tu­
ent oat aad 
send to the

hen No....

soMeh, some one Bern ■ I
much the (ias Company had to pay 
for i% But eauftier volunteered 
opinion that the councilman was hoi 
aad well meaning. "Well,’’ said

One peat
for 'v tege fjpiw**,,r>h

first man, "suppose he is honest. Does 
that help any f Can you tell mo of 
what earthly am is ah honest damn
flielf”
, _ . gllMp v tegisilxtiit r^s sgd ^Sb\ ' wwipk 

frifa thr c r*>* fkri an<i th* ' (W4 oeuallv 
vote together. It patters little to the
IiHidIb H’hflfbff lÉf WHliflititnr ia mK or jaM a daps.

ae people think ea a calf warns, 
dee ia his thought.
life. <
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1 Hockey Rinks
Largest ia the City.* A few good hoars 
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We Are friends of Labor
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WE CAN DRESS YOU
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Caps, Ties, Shirts, Collars, Etc.
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